Taste-active components in dried horse mackerel prepared by cold air drying at 20℃(CAD) were compared to those by hot air drying at 50℃(HAD). The content of inosine monophosphate in dried horse mackerel by HAD was significantly smaller than that by CAD. On the other hand, the contents of bitter-taste components including hypoxanthine, valine, and leucine in dried horse mackerel by HAD were greater than those by CAD. Next, the two kinds of dried horse mackerel prepared by CAD or HAD for 2 hours were grilled and the changes in taste-active components were investigated. As a result, free amino acids, lysine, and histidine in dried horse mackerel by HAD were decreased to a greater extent by grilling than those by CAD. Conversely, the content of hypoxanthine in grilled-dried horse mackerel by HAD was greater than that by CAD. Sensory evaluation rated grilled-dried horse mackerel by CAD as sweeter and more acceptable than that by HAD. These results indicated that the differences in taste-active components of dried horse mackerel prepared by CAD and HAD were closely related to the sensory evaluation results and that the dried product by CAD was preferred to that by HAD.
The set temperatures of the cold (•) and the hot (○) air dryer were 20℃ and 50℃, respectively. ( 20 ) The set temperatures of the air dryers and the symbols were the same as in Fig. 1 . 
Results are expressed as mean±SD (n=3). Different letters (a∼d) in the superscript indicate significant difference (p<0.05) in the same row. * Subtotal of free amino acid exhibiting sweet taste, threonine, serine, glycine, alanine, proline (○) ** Subtotal of free amino acid exhibiting bitter taste, valine, methionine, isoleucine, leucine, phenylalanine, 
